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in cold water, and they should then
be blanched by putting them in boil-
ing water for five or ten minutes and
then cooling them in cold water. Of
course, it goes without saying thstThe Mystery Behind Closed Doors
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spoonful of salt, sugar and ground
mustard, with one tablespoonful of
flour, mix all together smoothly till
free from lumps; add to this mixture
one-Jia- lf cup vinegar and a half cup
of water, boil in double boiler till
thick as cream, then add one

of butter.
Asparagus Salad Boil asparagus in

salted water till tender, drain well, add
pepper, salt and vinegar and then cool.
Before'Serving arrange asparagus with
tips in center of dish, mix the vinegar
from which it has just been drained,
with melted butter, and pour over it.

Hope all sisters are well and happy,
and many will enjoy the two picnics
which are planned in the near future.

'Best wishes to all once more.
JENNIE.
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PRIZE RECIPE
for Sardine Biscuits

Filleted sardine; 2 cupfuls OA lb.) flour; 3 level
tmampoonfulm "RYZON"; alt to taste ; 3

(1 o-- ) lard; 2 tablepoonfuls ( ox.)
batter; I cupful (a pint) milk, scant.

Siere flonr, "RYZON" and one-ha- lf teaspoonful of salt into a
bowl, add lard and batter, cut them in with a knife and then rub
them In with tips of fingers; add gradaally enough milk to make
a soft doueh.

Toss on to a tlirbtly floured board and pat and roll with a roll-i- n

until one inch thick. Cut out with a small, round cutter
dipped in flour, place cloe together on a ereaaed tin, bake in a
hot oven from eight to ten minutes. Split while hot and place
together with the sardines, seasoned with salt between the rounds.

If liked, the sardines may be moistened with some of the sar-

dine oil. Sufficient for twenty-fou- r biscuits. a

EVERY WOMAN'S OPPORTUNITY
The Bulletin wants good homo letters: good business letters; good bolp--- ,!

Icitera of any kind the mind may suggest. They should be in hand by
SVednesday if each week. Write on but one side of the paper.

Address, SOCIAL CORNER EDITOR, Bulletin Oflioe, Norwich. Conn. To sustain strength and vigor
man reauires phosphate in his
food. R YZON is made with a
new and better phosphate.

You can't do better than to get a can of RYZON, The Perfect Baking
Powder, and try it out on RYZON Sardine Biscuits.

You'll find you've made a delicious and a temptingly different lunch or
supper dish. And because of RYZON each time you make them, they'll
be equally good.

When their father and the hired
man, Amos, were at work at some dis-
tance from the apple-hous- e, the boys
would, when at home, fill a couple of
bags with apples and carry them to
their hiding place.

After a few days the men missed
the apples. The farmer had Amos
watch by night for the thieves. The
vigilant watching was of no avail for
no one was seen taking the fruit, and
yet t'he apples continued to disappear
each day.

Amos spent much time in thought
while watching for burglars, and one
night he conceived a new idea, and im-
mediately the next morning made
preparations to perfect his plans so
that he would be able to find out if
there was any truth in his surmises.

He hired a young man to take his
place for the day, then asked for per-
mission to go to visit his mother who
lived thirty miles away.

Mr. Brown granted his request, and
took him to the depot, then he himself,
went to the city to transact some 'bus-
iness which necessitated his absence
from home the greater part of the day.

Instead of taking the train as all the
farm supposed he did, Amos returned
to the farm, and hid himself behind
some barrels in the apple house. He
waited two hours after Grey and Ear-
nest had eaten their dinner before
they visited the apple heap and began
filling their bags with the assorted
fruit.

Amos stepped out and faced them,
the boys screamed and started to rush
from the building, but Amos stepped
outside and partly closed the sliding
door; he then pushed in from the out-
side, while the boys were pushing out
from within.

Just at this moment Farmer Brown
returned from the city, and hearing
voices and seeing Amos holding the
door, he sprang from the buggy, took
his horsewhip in his hand and hastened
to the apple-hous- e, his dog following
closely at his heels.

Amos stepped aside, and the door
opened and Mr. Brown and his sons
confronted each other.

The boys could not move or speak
because they were taken unawares and
were so astonished and surprised to
see their father whom they supposed
to be in the city at this time. Before
they could recover their scatteredsenses their father sent Amos on an
errand, then he and his dog stepped in-
side and the door closed after them.
No listeners were about to hear any
sound or movement from behind those
closed doors, and nothing was ever
said concerning what transpired at
that time; but on the following day
the two boys were very stiff, sore and
lame.

From that time on, no more obedi-
ent boys could be found anywhere
than they were, for they realized as
never before that they must regard
their father's rules by which he regu-
lated his work and business as an es

the sweetbreads should be absolutely
fresh when they are bought.

To make veal and ham patties take
two cups of cold minced veal, one- -
half cup of minced ham, one cu.p of
veal gravy, one cup of milk, one-ha- lf

cup of cracker crumbs, one beaten
egg; stir together, line pattie shells
with pie crust, brush them with melt-
ed butter, and bake. Heat the meat
mixture to boiling point, fill the baked
shells, and garnish with parsley.

Beef Loaf: Cut as much underdone
cold meat as is required. Put it
through a mincing machine and mix
with fine bread crumbs half the quan-
tity of the beef. Season with one tea-
spoon chopped parsley, one-ha- lf ounce
thyme, two ounces butter, half cup
very good gravy or cream, a high sea-
soning of nutrrteg, sait, cayenne, mace
and two eggs. Grease a mold, put in
me mixture, pake about 45 minutes,
turn out and send to table with plenty
of brown gravy.

An exceptional sauce for meat is
made in the following manner: Take
a large turnip, pare and grate it fine.
To the grated turnip add a spoon of
oil, also one of vinegar, a tea-
spoon of sugar, teaspoon of salt, agenerous sprinkling of pepper, a ta-
blespoon of finely-chopp- capers, ateaspoon of finely-chopp- ed parsley
and one red pepper, chopped. Mix all
thoroughly, put in a glass dish andserve with cold meats or boiled beef
or mutton.

HANNAH WHO.

RECIPES FOR CANNING GOOSE-
BERRIES.

Dear Social Corner Sisters: Steam
and wash one quart of gooseberries,
add one cup of sugar and boil the
mixture twenty minutes; ad two ta-
blespoons of vinegar and season with
allspice, cinnamon and cloves to suit
the taste. Seal the relish in jars while
it is hot.

Gooseberry Catchup Steam, wash
and mash five quarts of gooseberries.
Put them into a preserving kettle with
six cups of granulated sugar ,one
quart of vinegar and one ounce each
of ground nutmeg, allspice, clove and
cinnamon. Boil the mixture until it
is quite thick, stirring it constantly.
Seal the conserve in jars while it is
still boiling hot.

Kitty Lou: Your letter and card
received. Many thanks to you for
birthday card. Haven't seen anything
of price you wanted to send me. 1

hope I shall get it alright.
L. H. K.: Many thanks to you for

birthday card you sent me.
Aunt Abbie: How about picnic at

your place this month?
I send recipes for soups made with

meat stock:
Plain Brown Soup Six pounds shin

of beef, 4 quarts cold water, carrot,
onion, turnip, celery, 2 cup each
cut in cubes; 2 bay leaf, 6 papper-coun- s,

4 cloves, 2 sprigs parsley, 1
tablespoon salt. Wipe beef with wet
cloth and cut in inch tubes; brown
1- - 3 of this in marrow, brown the marrow-

-bone; put this with remaining
2- - 3 of meat with bone and fat into
kettle; add salt and water and let
stand at least one hour. Then raisevery slowly to boiling point. Reduce
temperature; cover; let simmer for
four hours.

Rich Vegetable Soup One quart
sediment, 1 quart boiling water, tur-
nip, carrot, onion, 1- -2 cup each diced;
celery, cabbage, potatoes; 1- -4 cup;
cooked pearl barley, few grains pep-
per, 1 teaspoon salt. Scald turnips,
onion, carrots, cabbage in boiling wa-
ter. Cook in 1 quart boiling salt
water for thirty minutes Add 1 quart
of sediment left from clear soup, po
tatoes, celery, pearl barley, and more
salt it needed; let simmer until veg
etables are tender.

Oatmeal Blanc Mange 'Wet two
taoiespoons of oatmeal in cold water,
stir into a scant quart of boiling wa
ter; season with salt to taste; pour
into molds and when cold serve with
cream and sugar, or the oatmeal may
be made into a regular pudding bv
flavoring with vanilla, adding plenty of
sugar, while warm; then cool in
molds and serve wlit.h sweetened
whiped cream, or a flavored sauce.

PAULA.

MAKING THE MOST OF THE
PORCH.

Dear Sisters of the Social Corner:
There are various ways of making the
most of the porch in the summer
time.

Two novelties which are especially
nice for the living porch are a talble
scrap basket and a pillo'' rack.

The table scrap basket consists of
three four foot rods of bamboo, ofsome other light wood, placed at right
angles to each other, forming the
legs as well as the frame with a low-
er shelf, set about four inches from
the floor. Above the tshelf at about
the distance of a foot is placed an
ordinary round hat box with a lid that
works on hinges and this box, like the
shelf, is covered with fancy chintz,
coarse crash or tapestry. It may be
as simple or as elaborate as desired.

The pillow rack which any clever
amateur carpenter can make, is a dou-
ble book-rac- k open at all sides and
provided with shelves. You can have
as many or as few shelves as you wish
so as to hold two sofa pilows or eight-
een.

When the various members of the
family get through with the pillows in
the hamock they can return them to
the porch, then there will be fewer
pillows destroyed by rain.

KNOW ALL.

A HOME MADE FIRE EXTIN-
GUISHER.

Procure some flat bottles that hold
one quart, or more, then make a so-
lution composed of one gallon of wa-
ter, one and one-ha- lf pounds

and three pounds salt; fill bot-
tles three-quarte- rs full, or a little
more, .cork, seal and then' tie a stout
cord around the neck of each bottle
with a loop; hang in a handy place.
In case of fire shake the Bottle, then
throw as near the fire as possible.
This forms a gas that will smother
the fire right out. By using this you
may put out a small fire, or help ex-
tinguish what might be a large one.

I hope the chief of the fire depart-
ment will read this and see if it is
worthy of approval. This recipe came
from a man in Boston.

ETHELYN.

A REFRESHING DRINK.

Fixing malted milk, add I table-
spoon malted milk, 1 teaspoon of co-
coa, fill up with hot milk. 2vrAes an
excellent drink.

Set your cake on a screen when
taken out of the oven it keeps It very
nl-c- and light.

It Can't Be Did.
In 'determining to be entirely be-

hind Hughes, Professor Taft is obvi-
ously attempting the impossible,
physically speaking. Collumbia (S.
C.) State.

He's Some Mrs. Micawber.
Aa nearly as can he figured out

everything connected with the bull
moose Is declining except John M.
Parker Washington Post.

Never'l! Get Bryan's Vote.
Charles E. Hughes is for a nation

by its best ,meu Instead of "deserving

'Jsl&vf

A CHRISTIAN SERVICE

to first; $1.60 to second; $1.00 to third.
month.

come. Basket luncfa will be served as
usual.

The sisters please bring knife and
fork, cup and spoon. Plates and nap-
kins will be provided. Take the Yantic
car from Norwich and got off at
Peck's corner. Guides will be at the
cars. Lunch will be served at one
o'clock.

Si, Rural Delivery, Jim. and all the
other gentleman writers, please take a
day off and come to one of our jolly
good times.

Come all.
Best wishes to everyone.

AUNT AB'BY.

AUNT MARY'S PICNIC, AUG. 2d.

Dear Social Corner Writers: Hav-enjoy-

so much the Social Corner
picnics that I have been able to attend
and knowing from experience it re-
quires quite an effort, to go as far as
Fome of us have had to while at-
tending one at Coventry Lake, or any-whe- re

beyond Willimantic. I have con-
ceived the idi.'.i of inviting you all to
meet with me and this makes it easier
for tiie writers fr.-- Sri-rlin- Canter-
bury. KUlingly and Plninfleld, to at-
tend one of the S.K.inl Corner Picnics.

If agreeable to the Social Corner
members, I .sho ild like to have you all
come August 2nd to Elm Vale, Bishop's
evnssii'g. on the XorwI-- h and Central
Village electric rar road. Bishop's is
the namp of the station. Bishop's
crossing is whore the picnic will be
if vn:,

Each oj.c will be oxpeoto.i as in the
pa-- t ro bri!:."" ( in), piate. spoon., napkin
and fork. Ex-- one brirg whatever
tiicy ail will be suited,
as T f im: arrange tile food on the
labV, bn' t eac-- onp do as they
okuse with th'-i- own.- YVV- can try it
;h-:- t'irn no one need i.e ovor--'oike- ii

nni each one can have what
thr-- like ft.

Tb--vr- bo a table prepared to nut
i!k- i nkers or b txi" on. until needed.

Afl' r oi'inor til" emoty box--- or
ran b :!" to 5:1 with

s to c.irrv homo, if anv one wants
to do

T'.a !'o is no sp-ri- al attraorion bore
oiiy a larav iavn and hon.ce. The

Ir.--t oars passing each way every
ir makos i! easy o com-- to and

got awav from without any long walk
to or from; and yon wiil all be wel-- (

'me.
If stormy th" come the third.
Wit h good wishes for a pleasant day.

and a large company of the Social
Corner writers.

AUNT MARY.

METHODS ' OF ENTERTAINING.

rear Socia.1 Corner Sisters: Here is
srood plan for a musical party that
am almost sure will pay:
A "Musical Party" has a flavor to it

that will toueh the little folks far more
than a reci'I. If there are two , or
even one little boy or girl at home who
is takir.tr piano lessons, ho or she may
like to play these games at their par-
ty.

First i try bouncing musical balls.
Colored ' rubber balls- should be given
out a;; prizes for those who bounced
them to the time of, pieces played at
the piano. This is voted "lots of
fun."

Then1 there is a familiar game of
finding la hidden object b' means of
music. Loud, music, means that the
seeker is near the object, soft that he
is far away from it.

Next try marching to four beats
and standi still for the corresponding
number ofibeats. This may be done
alternately, and then six and eight
beats are marched. During the wait-
ing period the children should clap
the time with their hands. In this
manner careful listening and accurate
counting are stimulated.

The favors may be paper cap8 which
caps upon which aire pasted large,
black, white, half, quartered, eighth,
and sixteenth notes. These are re-
lieved by such other musical signs aa
can be cut conveniently and quickly
out of black paper. Of course the
children do the cutting. After that
other games may be played and then
some refreshments are served.

A nice colored drink for a child's
party: Make a heavy pineapple syrup,
color pink or green wrtn fruit color-
ing. Put a spoon of this in a glass,
then a spoon of syrtyj of lighter weight
of different! color on top. Lemon or
grape juice may be the last added.
With a little practice this will make

beautiful and delicious soft drink. Itmay be served in small glasses.
Best wishes ' to all.

EASTER LILY.

WAYS OFSERVING VEGETABLES.

Dear Sisters of the Social Comer:
Those of us whose duty it, Is to plan
the cooking and baking for the. house-
hold often find it rather monotonous.
We sometimes think if we could only
find somethlngnew to prepare, some-
thing we never had before to place
on the table, dt would be such a change.
Many times the lack of - certain in-
gredients prevent us ' from trying a
new recipe.

Now that the vegetables . of the sea-
son are here again. I wdll send In a
few suggestions for ; serving , cucum-
bers and radishes.

Cucumbers combine i well with veg-
etables such as potato, tomato served
on lettuce leaves as a salad covere
with a dressing.

Cucumber. and-Green- , Pepper Salad
Thinly sliced cucumbers covered with
finely chopped green pepper - mixed
with dressing.

Radish Salad Scrape large radishes
and slice very thin. Also slice a cu-
cumber very thin, place in alternate
layers, and cover with French dressing
made of equal parts of olive oil and
vm&gar, salt and pepper-t- taste.

Radieh and Onion Salad Sliced rad-
ishes with very fine sliced onions, on
lettuce leaves covered with dressing.

The following recipe for a dressing
is suitable for most all vegetable
salads, and is the one I use most com-
mon.
- flgi e t or-.- 'n,-- . ad ft . tear

Mr. Paul Brown was an enterprising
anu prospering rarmer who lived on
one of the best and largest farms in
the suburbs of Leominster, Mass. He
employed several good men who were
supplied with the best, latest and mod-
ern farming tools. His house was well
furnished and he had recently remod-
eled it in modern style. His wife and
maid, like himself and men, were pro-
vided with useful, needy and new im-
plements to make their work as light
and easy as possible.

GVIr. and IMrs. Brown were intel-
lectual and well educated. Their
tables and book shelves were filled
with magazines, papers and books of
a miscellaneous nature, which con-
tained much useful information, andany one who wished to acquire knowl-
edge, or to while away their time could
peruse them. They intended to give
their two sons a college education
after they had finished their high
school course if tihey continued well
and prosperous.

Mr. Brown was not a rich man; but
his large bank account, which had
been acquired by his own energy and
sturdy character, proved his ability to
increase the amount each year.

Mrs. Brown and her husband man-
aged their affairs economically, for
she was a frugal housekeeper and he
a thrifty farmer, and they felt that if
they cared for, and captured the cents
the dollars would multiply and take
care of themselves. They were not
mean or penurious, for they made their
work as easy and practical as possible.
Their table was provided with good
and plenty of wholesome food. Their
clothes were good and stylish but not
showy and expensive. They took time
for recreation and fed their minds
each day by reading not only the daily
news and current events, but other lit-
erature during their leisure moments.
Their taste, did not induce them to live
extravagantly but comfortably, and in
full enjoyment of the many pleasures
that their possessions procured for
them as a reward, for their diligent
and persevering work.

The sons and the parents opinions,
as is usually tiie cse, did not always
coincide. The lads were quite indus-
trious, polite and good; but like chil-
dren in general wished to have their
own way and wanted the best of every-
thing. Their parents did not reserve
vegetables a.nd fruit c.f an inferior
quality for home consumption, neither
by any means did they retain the best.
They selected a plentiful supply of
those things of a medium quality and
sold the best and procured the highest
market price for their produce.

This way of disposing of the best of
the fruit did not meet with Grey's and
Earne.'.t's approval, so in the fall of
IfllO they decided that they, in spite
of their father's commands and vig-
ilant watching, would have the nicest
apples that gr--- on the farm to eat
that winter. They carried three empty
barrels up into the darkest corner of
the attic to remain until it was time
to pu the apples into the cellar. They
aiso made a hollow in the stalk pile
which was in the barn where they
hid a number of bags.

THINGS IT IS WELL TO KNOW.

Dear Social Corner Sisters: Here
arc a few things it may be well to
know :

To keep milk toast from becoming
soggy, serve the boiling buttered milk
in a covered pitoher. so that each per-
son may himself pour it on his toast.

To clean chamois skins, soak them
in a weak solution of washing soda,
then in weak soapsuds for a few
hours. Rinse thoroughly in water and
dry.

Keep tacks in glass bottles or pre-
serving glasses or jars. This saves
opening many boxes to find a partic-
ular kind.

An ordir- - "--
1 shovel, with

aides flattened out, is a splendid
device for :.t ... ,. etc., 10 and
from the oven. This will obviate the
necessity of handling them and will
prevent many burns.

Table linen must be quite damp
when it is ironed, and it must be
ironed until it is perfectly dry. Nap-
kins should be ironed on both sides,
and a tablecloth should be ironed in
the same way to give it the best fin-
ish and appearance.

The cement commonly used for fas-
tening the taps on kerosene lamps is
plaster of Paris, which is porous and
quickly penetrated by the kerosene.
Another cement which has not this
defect is made with three parts of
rosin, one of caustic soda, and five
of water. This composition is mixed
with half its weight of plaster of
Paris. It sets firmly in about three-quarte- rs

of an hour, and ist said to
have great adhesive power, not per-
meable to kerosene, a low conductor
of heat, and but superficially attack-
ed by water.

HARD NUT.

DELICIOUS NOVELTIES.

Dear Social Corner Sisters: Here
are a few novelties which may please
some of you:

A delicious novelty in the manner
of serving cottage cheese is to put
the cheese through a finely perforated
ricer, so that it looks like a fluffy
mass of small spaghetti. Place in a
deep dish upon a mass of lettuce
leaves, the edges of which just peep
above the sides of the cheese like
dainty frills of green, while the center
of the cheese itself is covered with a
layer of preserved strawberries.

Did you ever try green peppers
stuffed with codfish flakes? They are
all right. Prepare the peppers by cut-
ting a slice from the stem ends, then
cutting in halves and removing the
seeds. Soak in cold water for half
an hour and then parboil for 15 min-
utes in two waters that have been
well salted. Drain and fill with the
following: CMelt two tablespoons of
butter, blend with two tablespoons of
flour and gradually add one scant
cup of rich milk. Stir constantly un-
til well thickened and the sauce
boils ; add one can of flsh flakes, one
chopped hard-boile- d egg and Just be-
fore its removal from the fire, add
two tablespoons of tomato catsup.
Turn into the. halved peppers, sprin-
kle the tops with browned bread
crumbs, dot with bits of butter and
place in a hot oven for; 10 minutes.
Serve on rounds of hot buttered toast.

Many delicious . variations can be
made wi th. the, tplaln omelet as a point
of departure. Sardines broken up and
mixed with , lemon juice, and melted
butter,; anchovy paste, teaspoonful
mixed smooth with two tablespoons
of melted butter; grated .cheese, of any
kind, a cup of cooked oysters finely
minced, , chopped parsley, as well asany bits; of ham, minced meat, kidney,
chicken, , liver, sausage, , cooked bacon,
all these additions .are;? worth while. A
delicate change . from the plain kind
is the omelet a la crexne. For it make
a cream sauce and mix half a cup
with the six-eg- g. omelet before cook-
ing. Spread the same' amount of
cream, sauce on half of the omelet be-
fore folding it. This sauce should be
moderately thick, made with a cup of
milk, and two tablespoons each of
butter and flour.

Best wishes for all.

BE TRUE.

ear Social Corner Sisters: Happy
greetings to you all. Isn't it gloriotis
to 6ee the sun? Keep in the sunlight.
Nothing beautiful or sweet grows or
ripens in the darkness. Never look on
the dark side; take sunny views of
everything. A sunny thought drives
away shadows. Form a 'habit of throw
ing off at night before going to bed,
all the cares and anxieties of the day
everything which can possibly cause
mental wear and tear or deprive you
of rest.

Avoid excesses of all kinds; they are
injurious. The long life must be a
temperate, regular life. Avoid fear in
all its varied forms of expression. It
is the greatest enemy of the human
race. Cultivate the spirit of content-
ment. All discontent and dissatisfac-
tion bring age furrows prematurely to
the face.

Don't live to eat, but eat to live.
Many of our ills are due to over-
eating; to eating ti:e wrong things;
and to irregular eating.

Don't allow yourself to think on your
birthday that you are a year older and
so much nearer the end.

Be truthful nothing sullies the life
so much as a lie.

Be true, be true; to thine own self
be tn;e: and it doth foliow as the day
the night, thou cans't not be false to
any man.

MOTHER HUBBARD.

DOMESTIC HELPS.

Social Corner Sisters:- As we are
toid just to write short letters I will
send in a short one.

To clean brittle brushes take equal
parts of flour and salt, and mix with
a teaspoon of borax, a pint of tiii.s
mixture will clean several brushes and
can be used over many tin.es, or ttntii
it becomes soiled. Place brushes,
bristle side up, and rub mixture in'oo
them; etand for an hour or two, then
shake well. The brushes will come
out nice and clean and white as when
new, and remain stiff until worn out.

Dustiess Duster Take black mos-
quito netting, two feet square. Take a
good grade machine oil and saturate
the rag. The cloth collects the dust
and shines the wood tit the same time.
You will find it a groat time saver;
and it costs only a few cente.

A Good Idea for Glass Globes:
Take a piece of washins material and
make as many buurs as you have
globes; allow one-h;i- lf yard for 'each
bag and run a string- through tiie top:
when you are sweping a room place
these over the globes and tie the
string underneath. This will keep the
dust out of tiie mantles.

LETIY BBOWN.

PAPA'S BOY CHATS.

Dear Social Cornerites: I will drop
in just for a little chat. What a lire
time we had at Coventry Lake. Hope
to go again.

Charity : Aren't we old friends?
When at the farm think I visited yon
many times.

Lucindu: AYas glad to meet you.
The next time you go by drop in.

Ella Lu: Saw you Friday go by
with your "hubby" selling berries. I
have got yon.

Polly Peppermint: How I would
have liked to have joined you Satur-
day night under the trees.

Peggy Anne: Shall we see you the
20th?

Aunt Sarah: Hope I shall have a
good lot of butter the 20th.

Bushy Tail: Maybe you didn't look
happy when you went off in the au-
to. Some class.

Airy: If you live in Lebanon will
you tell what part?

Amy: I asked gradma about your
folks living with her and she re'
members it. Hope to meet you again

Good bye till the 20th.
PAPA'S BOY.

Lebanon.

SAVORY RICE.

Savory Rice: A very delicious lun-
cheon dish may be prepared by boil-
ing one cup of rice in salted water for
twenty-fiv- e minutes. Grind together
in a meat machine four slices of ba-
con, one green pepper, one onion and
cook together in a pan until brown.
Drain rice and add to mixture to-
gether with one-ha- lf cup of tomato
sauce, with salt and pepper to taste.
Bake in a hot oven for ten minutes
and serve hot.

WILL SOON SEND PICTURES.

To the Sisters who have inquired
after me Blossom, Dorothy Perkins,
No. 2 and Selinda: (Watch the paper
closely for I will soon send in some
new pictures.

Pollyanna Where have you gone?
I think you and I are old school mates.
Hope to see you some time and the
sisters who have inquired after me.

THE PHOTOGRAPHER.

"CANNED STUFF."

Dear Social Corner Sisters: There
is a. great cry against "canned stuff"
by some people because it may be
hurtful and by others because it i3
expensive, and by others because its
use shows laziness, but I have used it
because all kinds of food is so high I
try to get all I can for the money and
I have never found a poor can. I al-
ways take everything from the can
just as soon as opened.

I buy 2 cans of string beans and 2
cans of peas (32 cents) and heat with
a small piece of pork and with pota-
toes, bread and dessert, it makes a
dinner for six hearty eaters and there
Is always some to spare.

Then I troy 2 cans of lima beans and
a can of corn (28 cents), serve the
same way and have a good dinner for
six. One can of salmon, with potatoes,
bread and dessert, makes a dinner.

Two cans of corn (IS cents) with a
little milk added when heated is a
good breakfast, supper or lunch dish
with a few- - sltces of steamed bread.

I serve little meat with the canned
vegetables and it does not take long
to cook them quite an item on a hot
day.

ETTA BARBEIR.

BfRTHDAY ANNIVERSARIES.

Iear Social Corner Friends: I
want to whisper a word to you. July
ISth is "Aunt Sarah's" birthday anni-
versary; and "Remember Me's" comes
the .20flh of July, the day we are in-
vited to spend at her house.

Lets give each of the sisters that eti
tertain a shower of cards on their
birthday.

Saturday Eve and Tiny I wish to
thank you for all you did to help me
June 23rd. I realize it did not leaveyou much time for pleasure.

Kind wishes to ali. Hope to meet
with you July-th- e 20th.

THREE PRIZES MONTHLY: $;.50

Award made the last Saturday in eacin

SOCIAL CORNER POEM.

The Days of Old.

O days of old, forever past, what is
the charm you hold

Which turns your sorrow-:-, into joy,
your silver into gold?'

Oft times your sky was overcast,
fierce storms swept o'er your
way,

But with a pans of keen regret we
think of you today.

Ah me! It was the' promise of young
life's mornins' hours,

The glamour of Hope's manic spell
which paved the way with llow- -
ers;

She showed us ail th bliss of earth
it seemed within our grasp

Alas! It turned to worthless dross
when held with eager clasp.

Life's path has wider, smoother
grown, the winds are soft and
sweet

Which gently touch the (fading cheek,
as day and twilight', meet.

But oh, to know one hourvagain when
all that life can give

Seemed waiting for 'our hand; to take,
and it was joy to live!

KIXETTE.'II. "LWvATER.
Sent in by North ' Dakota.

INQUIRIES AND ANSWERS.

PAULA: Cards received and for-
warded as you directed.

PAPA'S BOY: Letter ! received and
mailed as you directed.

KITTY LOU: Letterireceived and
forwarded to Airy-

BILLIE: That matterwill soon be
attended to.

VARIOUS WAYS OF SERVING PO- -'

: TATOES.
" Dear Sisters of The- Social Corner:
I send in a few recipes' for serving po-

tatoes:
Golden Potato Pare, fonir cold boil-

ed potatoes andlfour hard boiled eggs
in thin slices. Put layer potatoes in
buttered baking', dish, sprinkle with
salt and pepper, ' cover with sauce
made of butter and milk thickened,
not very thick, about 'two cups of this
sauce, and then cover with bread
crumbs having themt rolled very fine, i

Scalloped Potatoes with Onions:
Slice your potato thin, put in dish
layer of potato then a r of crack-
ers cut in half, butered. ,salt. pepper,
small bits of butter and just a lit-

tle onion. Pour over milk, to cover
well. Then bake covered, removing
the cover for them to nrownwell be-

fore taking out of the oven. aPctato Puffs: Mash about ten hot Ipotatoes, season with pepper. salt,
butter and a little milk. Two well
beaten eggs, beat until light. Set this
awav until it is cold, then make it into
Fmall balls and bake. in buttered tins;
before putting them in the oven brush
the top with milk and bake until
brown.

Breakfast Potatoes: Pare, cut into
dice and soak in cold water one-ha- lf

hour, stew in enough salted water to
cover them before taking up and
when tbey are breaking to pieces drain
off half the water and pour in a ctip
c.f milk. Boil three minutes, stirring
well: put in a lumn of butter rolled
in flour, pepper. Boil up well and
turn in a covered dish.

Fried Potatoes: Wash, pare and
Blice very thin; leave in ice cold wa-
ter sixty minutes, wipe by spreading
on fi towel and pressing another up-

on it. Frv not too many at a time,
rooking quickly. Take out with an
Iron.

Potato Puree: After having peel-s- d

the potatoes add enough milk to
make them soft, salt, butter and pep-
per, with a tiny bit of onion. Take
up a spoon of potatoes at a time and
plate it in a flat dish with a piece of
parley in each spoon as the decor-
ative color.

KITTY LOU.

SOCIAL CORNER PICNICS.

Aunt Sarah's Picnic, July 20.

Dear Editor and Social Corner
Friends: "Remember Me" and Aunt
Sarah are to have a Social Corner
Picnic at the home of '"Remember Me,"
July 20th. All are invited to come.
Bring plate, cup, fork, lunch, as usual.

If stormy, wo shall have it first fair
Say. a

Take Willimantic trolley and get off
at Pleasure Hill. Guides will meet car
that leaves Willimantic at 10.23; and
Norwich at 9.45. It is a 'half mile from
trolley, and one mile from Lebanon
gtation.

Mother Hubbard I hope to see you
at the picnic.

Dorothy Perkins No. 2 Be sure to
come, for we shall try to find out Who
la Who.

Best wishes.
AUNT SARAH.

AUNT ABBY'S PICNIC, JULY 27.

Dear Editor and Social Corner
Prlends: The annual picnic at Aunt
Atby's will be held Thursday, July
!7th, at her home on Scotland road,
Ncrwioh Town. All are invited to

pSvery Woman Wants
in

FOR PERSONAL HYGIENE
OUtolvei la water for douche stops
jpel-ri- catarrh, Ulceration and inflam-
mation. . by Lydia E.
Piitkhom MeL Co. for ten years.
A bsaliatf yronier for nasal catarrh,
tor throat and eorvye. Economical.
nu mmmaretnaj& cm&vria and germicidal power.

of diversion. In not a few cases the
most attactive place in the growing
town is the new building or theater
where the "cinema" is shown."

In regard to prices of admission, Mr.
Reid writes that they are generally
considerably higher than in this coun-
try. In Brazil, which is perhaps typi-
cal of all the countries, the import duty
on films is about $5.50 per pound;
while for an average motion -- picture
machine a duty of i30 must be paid.
To the aibove amounts must be added
certain smaller taxes, stamps, brokers'
fees, etc., all of which act as a check
on more active importations. Ac-
cordingly, the admission fees to the
shows are higher than in the United
States, 25 to 75 cents being not an un-
common charge. In a ' new motion-pictu- re

theater in Rosario, Argentina,
Mr. Reid says he paid 42 cents for a
ticket which was good for only an
ordinary seat, a box seat in the same
house being quoted at $1.27 in addi-
tion to the general admission. In
other cities the ordinary admission Is
from 1'5 cents up, and nowhere was the
price as low as 5 cents, so common in
this country.

One of the most practical uses to
which the motion picture is applied in
South America is the service at the
Argentine Immigration Bureau in
Buencs Aires. In normal times that
country receives 1,000 immigrants per
day. These people are kept for a week
at Government expense at an imm-
igrant hotel, and during their sojourn
a series of motion pictures not only
entertains but instructs the newcom-
ers in the agricultural activities of the
country, showing .them glimpses of
heme life on the Vast pampas where
they are soon to be located, and other-- .

wise imparting general information
they should have. Another innovation
he found was where a leading church
in the Argentine capital had installed
a good moving picture outfit. It was
operated at frequent intervals, show-
ing mainly educational and religious
subjects and "judging by the immense
gathering of children clamoring for
admission, which was free, the inno-
vation was popular, and the young
minds were receiving lessons and up-

lift st6ries that were never forgotten."

Starts a Balky Horse.
The balky horse has the most sensa

and the confirmed runaway horse the
least sense of any horse, says a
writer in Our Dumb Animals. The
balky horse is not to be cured by
beating and abuse. When a horse
makes up his mind to balk he has
no room in his mind for anything else.
Whipping only increases his stut
bornness, but there is a method which
goes to the cause of the trouble. Ws-t-

a single idea in his head, it was rea-
soned that the best way to get tho
horse to moTe was to give him an-
other idea something else to 'tSiink
about.

Horses and mules resent interfer-- ;
ence with their liberty to move their
ears at will. It was noticed that a
horse never changes his course of ac-
tion without moving his ears. It was
then found that when a horse balked
it annoyed him to have one ear
pushed under the crown of the bridle
so that he could not morj it. And It
was also found that if the ear was
left there for about 20 minutes he
was so annoyed that he forgot a,bout
his determination to balk. He shook
his head, turned to one side and then
the other, and made every effort to
release the ear. This occupied his
mind until when tho driver ordered
him to go he went. After la. few min-
utes the ear was released, and he
went on as if he had forgotten all
about balking.

The Coal Supply.
The production of bituminous coal

for the first half of the present year
was the greatest that ever happened,
according to the geological survey,
but even at that there couldn't have
been any overproduction, if one may
jvdge by current prices. Indianapo-
lis News.

Candidate For Ananias CluD.
That division of 12,000 that Colonel

Roosevelt wants to organize is about
as flimsy a possibility as Little Har-j.Tie- 's

dime battleship. Houston
Pest.

A Clear Conscious.
The rear of cannon failed to awaken

Candidate Hughes. Nothing can dis-
turb a clear conscience. Cincinna-
ti limes-Star- .

In Your KIT
for WAR or

Summer OUTINGS
is preparedness of a. practical sort
against certain ills you are sure to ex-

perience. Thirty to sixty drops of
Radway's- - Ready Relief in a half glass
of water will relieve almost instantly
Cramps, Colio, Canip Diarrhoea, Indi-
gestion, Heartburn; "or Wind Colio.
Put up in a carton; safe for packing.
At all druggists.

25c, 50c, $1.0 sizes

WHEN TOO WAWT to put your Dm.
tnesa before tna puDlic, there la ha;
yrtiuig nirnngajheiuielijiuy' ".

BULLETINS PATTERN SERVICE

1730 1744
.V SPI.EXUID DRESS

IX TAILORED STYLE.

The smart yoke facings on skirt and
waist, the jaunty sleeve and pocket
trimming's, are all new style features
on this design. The waist and skirt
may be finished separately. As here
shown, striped taffeta in green
was-used-

. The waist is made with a
coat closing and the collar ms.y be
roiled high or low. The sleeve in
wrist length is finished in shirtwaist
style. In elbow length it has a flare
cuff extension.

The waist pattern is cut In six sizes:
34, 30, .'28, 40, 42 and 44 inches, bust
measure. The skirt pattern is cut in
six 22. 24. 2ii, 2S. 30 and 32
inches, waist' measure. It will require
8 vard's of material to make
the entire dress for a medium size.
With wa-is- and skirt separate, the
waist will require 2 8 yards of

and the skirt 4 5- -8 yards
of material. The skirt meas-
ures 2 8 yards at its lower edge.

This iWuwtiration calls for TWO sep-
arate patterns, which will be mailed to
anv address on receipt of 10 cents for
EACH pattern in silver or stamps.

Order through The Bulletin Company,
Pattern Dept., Norwich, Conn.

THE "MOVIES" IN .

SOUTH AMERICA.

Have as Great a Hold on People There
as Anywhere Else.

Almost everybody goes to the
"movies" in South America. They call
them "cinemas' down there but they
are "movies" just the same. It is one
Instance of abbreviation even among
the Spanish-speakin- g people the full-fledg-

name, "cinematograJo," having
proved too burdensome even for them.
And as suggested, everyone takes
them in aristocrat and peon, rich and
poor, young and old, all classes and
kinds except the unfortunate blind.
In the matter of popularity and char-
acter of attendance, therefore. the
"movie" has nothing on the "cinema,"
but there are some few points of dif-
ference in the way they are managed,
differences which are entertaingly
brought out in an article by "William
A. Reid in the current number of the
Bulletin of the Pan American Union,
Washington, D. C. For instance, he
writes:

"In Rio de Janeiro the best motion
pilcture itheaters do not follow the
custom of allowing patrons to drop
in and out at will. A film is adver
Used to begin at a certain hour of the
afternoon or evening; at the appointed
time doors are closed, or In most cases
a heavy and highly decorated curtain
is dropped, and the show in the audi-
torium begins. A rather novel ar-
rangement, also noted in other Bra-
zilian cities, is the waiting lobby im-
mediately in front of the entrance
proper. After purchasing a ticket the
patron enters the lobby or corridor,
takes a comfortable seat and waits
until the termination of the first sec-
tion of the play, the time of which may
be a few minutes or half an hour.
While waiting one may listen to the
band of music, which may be heard
equally well by those within the lobby
or in the audience. At times the
crowds become congested, and all the
lobby seats are occupied;- - in such
cases the ticket seller withholds fur
ther admissions and the swelling!
crowd of waiting patrons must re-
main in the street until seats are
available.

"In most of the larger cities of
South America the motion-pictur- e

theaters represent a considerable out-
lay of capital. If they have not been
constructed especially for this class
of business they are in most cases
buildings that have been remodeled
and modernized, and elegance and at-
tractiveness are leading features. In
recent years some of the finest play-
houses have thrown open their doors
for moving pictures, a fact that per-
mits the humble citizens to get within
the marble palaces of amusement that
adorn most South American capitals.
The business, too, has made its way
to the smaller towns and even to the
hamlet, where the amusement appears
to be Just, as popular as in the great
clttg3..and loftenijormaiieeopfar. eourpa

tablished power, and which they must
neip to guard and sustain.

DIANA.
N. H.

HOUSEHOLD HINTS IN RHYME.
A little paraffin will make your win

dows nice and bright.
And. what is more, upon them the

nies win not alight.
.Lake brightest jet your range will

shine
If you mix your lead with turpentine,
If ink you spill, without a doubt,
Milk, used at once, will take it out.
When washing or ironing, pray stand

on a mat
Tour feet will not ache as when stand

ing quite flat.
feome vinegar in your rinse-wat- er

you'll find
Will prevent rough, chapped hands in

the bitterest wind. '
If instead of an iron stand, you takea clean brick,
Your iron you'll discover, will not

cool so quick.
wet a scorch with cold water, andplace in the sun:
When dry (unless too deep), the mark

win nave gone.
When making boiled starch, put a lit-

tle salt in.
And cover awhile, then it won't form

a skin. .

If you butter the edge of a saucepan,
ana cover,

The contents, though boiling, will nev
ev boil over.

Permanganate of potash a filter will
clean ;

Pour through till original, pinkness is
seen.

Over fish knives and forks, if they still
keep the smell,

Pour cold tea. let them stand, and
then polish them well.

ff onions you love, and they make your
ereath smell.

Eat a small sprig of parsley, and all
will be well.

When you wash chamofs gloves, do
not rinse out the soap.

Then they will dry soft, and you will
not mope.

Have the kiddies spilt ink on your
white tablecloth?

Be quick! Melt a candle, take some of
the tallow,

Spread over the ink, and leave it to
dry.

Then wash it, and see how those ink-spo- ts

will fly.

THE WAY TO SERVE MEATS.

Dear Sisters of the Social Corner:
The following ways of cooking meats
will be found satisfying:

"Purely Cuban" way of Cooking a
Steak: Procure a good piece of meat,
rub it well on both sides with a raw
onion, from which a thick slice has
been cut; over it by spoons put the
strained juice of a sour orange (no,
lemon will not take its place). Allow
it to stand and blend for two hours
before cooking. Turn it over several
times so the juice will penetrate all
parts of the steak. Broil it in the
regulation way. Season to taste with
salt, pepper, paprika and soft butter.
Send to table on a very hot platter.
Down there the broiling is done over
charcoal, on a ' stone built in the
ground, but as our gas ranges have
broiling ovens, they are an admirable
substitute.

Chioken Cutlets: One cup of ohop- -
ped cooked chicken seasoned with
one-ha- lf teaspoon of salt, one-four- th

teaspoon of pepper, a few drops of
onion juice and one teaspoon of lem-
on juice. Make a sauce, using two
tablespoons of butter, one tablespoon
of flour, one-ha- lf cup of cream and
one egg; add this to chicken, and cook
all together three minutes. CooL
shape in the form of cutlets, roll in
fine breadcrumbs, dip In egg, "roll in
crumbs and fry in deep fat. Serve
with a white mushroom sauce.

Stewed Veal is easily managed. Use
a brisket or knuckle of veal, cut into
pieces of about an inch square, brown
in a tablespoon of lard, which has
been seasoned with pepper and salt.
Add two small potatoes, peeled and
cut into quarters, two onions, two
carrots, and when they have been in
about 19 minutes add two pints of
boiling hot water and let simmer an
hour or more.

A good deal in the success of a dish
of sweetbreads depends on their treat
ment before they . are cooked. They
8hpnld nraw be soaked-- f


